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SSOCIATED 
^GROCER

I DIV; DUALLY OWNED STORES_

Friday and Saturday 9 and 10
B & M

Baked Beans
18CLarge 

Can .

SPERRY

Pancake Flour
10CMed., 19c; 

Small .....

I
Folger's COFFEE lb. 28c
Send In Sales Slip and 50c and get 
pair of Women'N Silk Hose (SI.1ft f_.

^ft-o-

SKIPPY

DOG FOOD
CANS 
FOR

BORAX

SOAP CHIPS 
Large 
Pkg.

22'

BOLIVAR LARGE

OLIVES

NO. 1
Tall Can

THRIFTEE

Salad Dressing

Ptl9C Qt31C

IWHEATIES
"Champion" Cereal Bowl 
FREE With 2 Pkga.

; 
Packages 

For

WHITE KING

BAR SOAP
WHITE KING

TOILET SOAP
% fie

BAR...............:............ y

I

Super 
Suds

Giant ....... ...Me

PEETS 
GRAN.

Large..

Black Swan Brand
BLACK SWAN SAUERKRAUT

2 CANS f lgC 
FOR .«9

25*
BLACK. SWAN CATSUP 

14-oz. 
pottle

New Ways to Serve 
Plain Canned 
Tomatoes

In our effort to serve some­ 
thing different to the family, 
we must not forget that, oven 
though the unusual flavor is 
a treat, a plain, delicately sea­ 
soned food does, and should, 
play an important part in our 
meals.

Canned tomatoes have become 
an ingredient in preparing dishes 
rather than bring served as an 
Individual food. It is quite 
natural that it should be used 

an ingredient because Its 
flavor and color blonds with 
almost any food and it does 
play an important part In de­

veloping and bringing out picas- 
Ing flavors In dishes. Even so, 
we ought not to neglect It as 
an Individual food.

Plain stewed tomatoes served 
In a sauce dish along with the 
meal arc pleasing, and many 
times It is the one vegetable 
that just suits the need of the 
meal. Side dishes used to be 
very common on the table, but 
owing to the use of smaller 
tables In apartments, house­ 
wives have fallen into the habit 
of placing all the food on the 
plate to save space. That ha§ 
been a saver in washing dishes, 
too, but even so, remember side 
dishes arc In good taste and it 
Is smart to serve plain stewed 
tomatoes.

Season the tomatoes with salt, 
pepper and butter. Some cooks

like to add a touch of sugar, but 
whatever seasoning Is used bo 
sure ,thc tomatoes arc very hot 
 lukewarm food Is not very in1 
tercstlng.

Have you ever tried serving a 
plain cold canned tomato? Try 
It sometime. It docs sound odd, 
but many people are fond of 
them this way. Cold tomatoes 
like this are good on a plate 
with some fried country ham 
and boiled hominy. A small 
pieco of toast, or toast cubes, 
placed in the sauce dish before' 
adding the stewed chicken, is 
one of the simple ways this 
vegetable has been served for 
years.

FOR EVEEVONE
Tickets for Richard Hallibur- 

on's personal appearance May

TRY THIS ONE
2 pounds round or chuck 

stoak cut 1 Inch thick .
2 tablcspoona lard
'i cup vinegar
2 tablcspoona brown sugar
I cup meat stock
1 tablpspoon flour
Salt and popper
Cut the steak Into pieces suit­ 

able for Individual servings.
rown them on both sides In 

hot-lard. Add meat stock, vine­ 
gar, and brown sugar, and let 
simmer until tender, 45 minutes 
to an hour. Remove to a hot 
platter and thicken   liquid with 
flour smoothed In cold water.

_____

Trout Flics New Style in Millinery!

t the Civic auditorium are 55 
cents for adults, 26 cents for 
students.

Golden Swan
PEARS PEACHES 

... FIGS

A
No. 1 Can 
CANS 
FOR

GOLDtN SWAN

MILK

3 CANS 
FOR

GOLD MEDAL

Macaroni or 
Spaghetti

Cellophane 
Pkg. 2 FOR

HONEY MAID

Graham 
Crackers

BEE FARM

HONEY
20-oz. .
Jar .......

BORAXO

Your Associated Grocers

DOAN'S MARKET
2223 Tt/rranco Bl4'»l, Torrance, Phone 486

GEO. H. COLBURN
645 Sartori A've., Torranpe, Phone 632

RICHARD COLBURN
1801 Cabrillo Av«., Torranee, Phone 110

  ETtMB

——WOMEN EVERYWHERE ARE TALKING ABOUT

A*P S VAL1
'IT COSTS Ml/CIf LESS TO SHOP AT A & P"

Lamb Legs ">. 27C
SHOULDERS

HORMEL'8 DAIRY BRAND FANCY EASTERN

Skinned Hams">-27c2
WHOLE or HALF SHANK

EASTERN GRAIN FED

PORK SHOULDER ROAST lb. 19c

PORK LOIN ROAST lb. 25c

Fresh, Lean GROUND BEEF__lb. I5c

Plate Rib BOILING BEEF lb. lOc
Pure Pork SAUSAGE or* I Wieners, Coneys,
Our Own Make lb. ««* | Bologna, Minced Ham-II).

CUDAHY'S PURITAN BONELESS cello, wrap

Smoked Butts ib
1 !/j to 2 lb. uvg. I

GRAIN FED BRANDED STEER

Beef Roast . M9<
"CENTER CUT CHUCK

HEINZ ASSORTED

SOUPS med.

BO, CLAM CHOWDER. CONSOMME)

PEARS 6ARTLETT

DEL MONTE  ~^

TOMATO SAUCE '" 3* 
c

CATSUP TOMATO
14-ox. 
boHlr.12'

FRUITS FOR 
SALAD

RAISINS 15-ox.
SEEDLESS

CHILI SAUCE 12-or. 
bottle

40.01. 
pkg. 20

SUNSWEET "TENDERIZED"

PRUNES 2-lb. 
pkg. 15

"THE WORLD'S LARGEST SEUINO ill AND"
EIGHT O'CLOCK 
3-paimd bag. SOc lb. 7

HORLICK'S "THE ORIGINAL"

MALTED MILK 1-lb. 
can

69*
CAMPFIRE ... 4 f

MARSHMALLOWS KID

BAK. POWDER 12-01. 
can 17!

ASSORTED FLAVORS

DORIS JAMS 38-01. 
|ar

25'
SULTANA <fl ^f

PEANUT BUTTER '£ 15*

TOMATO JUICE SO-oi.

ALL YEAR

OLIVES GREEN 
RIPE

9-ot 
con 15

DEL MONTE

COFFEE "ORTHO 
CUT"

Mb. 
can 24

QUAKER

Muffets f£ 9c
DROMEDARY _

Ginger B«Sd 1PV0!-l7c
CARNATION

Quick Oafs X 18c
LIBBY'S LOGANBERRY

Juice 1 .."n'l2Jsc
MINUTE

Tapioca <•*<>• lOc

*28c

CHALLENGE OR SILVERBROOK

Butter ouLmy >» 37c
SUNLIGHT Laroe U. 8. Ext

Fresh Eggs *» 
DEL MONTE

Sardines 3°.vna:25c
VEGETABLE OR PEA

Hormel Soup '.»"   lOc
SWIFT'S JEWEL

Salad Oil bp»uf.22c

ANN PACE Macaroni. Elbow Macaroni

SPAGHETTI 8-01. 
pkg.

TOILET SOAP  

Sweetheart 3"*"13c
LARSEN'S

Veg-all 17Can'-12c 

BeaiwRD spSic.d 3 N.°n.1 25c
JAN-U-WINE

Soya Sauce 1&t" 12c

Chocolate, Caramel, Vanillin

BROKEN SLICED , _

Pineapple r'^"15c
ENCORE PURE VIRGIN

Olive Oil "c.r25c
WHITE HOUSE

Evap. Milk 3 '/:. 19c
FOR PORCELAIN & ENAMEL 

Bab-0 Cleaner can IQC

GOLD MEDAL "KITCHEN TESTED"

El AHD 24}ib...ji.o7 'io.ib.
r LU U If 49 lb... $2.10 tack 47

FRESH

GREEN PEAS
ARTICHOKES H.ESH 2 9C
BANANAS Sc 

...

MUSHROOMS »«K
1-noiind box, 49g

PKICES EFFECTIVfi THURSDAY, FHtDAY AHD SAWRDAY. APRIL 8. 9 AND 10. 7937.
WE BESEBVE THE HIOHT TO LIMIT QUANTITIES

FOOD STORES
THh WORLD'S LEADING FOOD MERCHANTS

1319 Sarfori, Torrqnce

gling lemon', almost h«ro and Mill Ida May Hulen ii .«t«clin». 
her lurei and arranginf them decorativeljr on her hat, where fiihermim ' 
like to carry theiri. Every kind will be leen at the Automobile Club of 
Southern California FREE Outing Show, Ad.mi and Figueroa itreeti, 
Lot Angelei. April 13-18, incluiire. Among the thouiand euentiali (or 
recreationiiti tuning tackle holdl a corupicuoui place. There will be 
excellent entertainment for everybody day and night, Including a Call- 

-foralaflig pagjanU La4t-year'ilhm»i>a« attended by 181,000 perloni.

IT'S REALLY NO TASK TO 
CARVE; DO IT THIS WAY

I A well prepared roas.t deserves. 
: neat, skillful carving. A good 
; carver does full justice to the 
tenderness of the meat when 

I Hc~etits- 1t~acrbss^trte-grain in- 
i thin, even slices, thus cutting tfic 
fibers into short lengths. Any 
roast is improved by skillful 
carving just as much as Its 
goodness Is wasted if It la bad­ 
ly cut.

While practicing m_akes perfect 
the art of carving, a knowledge 
of fundamental rules is impor­ 
tant, says Inez S. Wilson, home 
economist. The carver should - 
know .where the bones, the 

| muscles and the fat lie in the 
! piece of meat before him. Th" ; 
. best way to learn this is to 'ox* 
i amine the meat carefully before- 
j hand, preferably before It is

reached it period when transplant­ 
ing the seedlings which have grown 
in hotbeds, cold frames and boxes 
in the house is a main task. The i , . ,, 
first of these to go out arc the head j cooked, as well as after, 
lettuce seedlings which can stand Speaking of Bone* 
considerable in the way of cool 
weather and like it.

In transplanting the lettuce, snip 
off the ends of the leaves for haU 
their length. This will equalize for 
the disturbance of the roots in 
transplanting and the plants will 
take hold much quicker. Set the 
lettuce plants 8 inches apart In 
their beds and let the rows be at 
least a foot apart.

following the lettuce the seed­ 
ling' onions arc due to go in and 
they, too, should be snipped off, 
this rule applying to all seedlings 
in the vegetable garden. Measure 
Hie proper distances between the 
plants as detailed on seed packets

if the little
They

and sti
plpnts look loni
fill their space i

TJig a hole sufficient to let the 
root occupy its full dcptli and to 
spread out the side roots. Don't 
drop it in a wnd. Set it deep, al­ 
most to the seed' leaves. This will 
be particularly necessary with 
seedlings that have grown long and

The carver's task can be madf 
easier if thought Is given to it 
when the roast is prepared. For 
examj)le, the bones which .make 
carving of certain cuts difficult 
may be removed, either a£ the 
market or at home before the 
meat is cooked.

A foin roast of pork, veal or 
lamb presents carving difficul­ 
ties unless the ' backbone has 
been separated from the ribs by ' 
sawing directly across the base 
of the ribs and pm'alfcl to the 
chine bone. This is done at the

Fir: the rth

Cho
oil is filled in and soak, 
cloudy day if possible,

rwise shade with paper, stni 
berry boxes' or flower pots f9r a 
day or so. A board set on flower

For the spring growing plants re- 
ouiring a rich soil, a little ' 
food may bo mixed with the 
transplanting time 'so the 
will have food at once.

Pork Chops l)e Luxe

pi;
loll at

rk chops

ately fla 
rowned on 
n th side

worthy of Vf 
nuist bi>' deli­

r u d, nicely 
outside, white

;md so tender 
be cut easily 
According to

, home econo­

that they ca
with a fork
Inez S. Wils
mist, pork chops of this des­
cription an; obtained by mok-
ing thick chops by the meth­
od known as braising.

In braising, the chops are 
first browned on both sides, 
covered tightly and cooked 
very slowly until done. The 
chops may be floured il de­ 
sired; also liquid may he add­ 
ed; but most Important is the 
fact that they are cooked 
slowly In oi-der. to develop the 
slowly inorder to develop the 
flavor and make them tender 
and juicy.

market, of course. Before the 
roast is taken to the. table, the 
backbone is removed. It may be 
easily carved by slicing between 
the ribs.

Crown roasts of pork or Iamb 
are easily carved for one has 
only to cut between the ribs.

The bone In picnic shoulder of 
pork may   be removed at the 
market and * the piece may be 
either rolled, or It may be used 
as a cushion style roast. The 
edges are sewed, and the cavity 
is filled with bread dressing.

Shoulder lamb may also be 
treated In this way.

"Handles" for Carver
Paper frills on the rib ends 

of loin pork roasts and standing'* 
ribs of beef and on the end 'of 
the hone of a leg of lamb or 
baked ham arc a help to the 
carver for they serve as 
"handles" to steady the meat. 
But there are garnishes which 
are a hindrance rather than a 
help, and these should be avoid-

The platter should be large 
enough to hold these slices after 
they are cut, "before they are 
served.

Hoasts should be placed on 
the platter with these "handles" 
to the left .of the carver.

Skewers and strings should he 
removed in the kitchen, except 
in case of rolled rib /oast. The 
cords keep this roast in shape, 
and are cut, one at a time, as 
the carver tomes to them-

Pot-roasts from rump or 
chuck require cure in carving 
for the muscle fibers do not all 
run In one direction. Insofar as 
possible, the slices should be 
cut across the grain.

A good sharp knife is essen­ 
tial for..meat carving, but the 
knife should never be sh"ar(>- 
enecl at the table.

ENJOY MOTOR Tltll*
A party of five Tun-aiin- real- 

dents enjoyed a week c'nd trip 
Parker dam ;uid Imperial 

valley last Friday mid Saturday.
ey were Mr. and Airs. .John KICYCI.K STOI.KN 
Slroh and win, J. U. Stroll,! I'Yam-h; Shrrn, ilifili Torranee 

,1 Air. and Mrs. Fred llansi'n. | boulevard, repotted the thett of 
They stayed overnight at the | his 28-inch black bicycle from 
luiii-bitr, returning lute Satur-! the high school Thursday 

day night. | police. ^

. if-


